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FOOPSTPFF 

The present invention relates to the field of 
foodstuffs and more particularly to milk sweets of the slice 
type and specifically to the composition of a cream for milk 
slices. 

As used herein, by "slice" is meant a sweet made up of 
two sponge-cake slices, between which a cream stuffing is 
interposed, like a sandwich. 

In particular, milk slices are distributed on the 
market and widely known to the consumer, in which the two 
sponge-cake slices are cocoa slices and the stuffing cream 
is a milk cream, possible with the addition of honey. 

As used herein, by "milk sweet of the slice type" or 
also "milk slice" is meant a slice in which the stuffing 
cream is a milk cream. 

The preparation of slices, particularly of milk slices, 
comprises the following working stages. As regards sponge- 
cake slices: preparation of the relevant batter, extrusion 
in a continuous way on a tape, baking in an oven, separation 
from the tape and cooling. As regards the cream: cold 
homogeneous preparation of the mix and extrusion. The 
sponge-cake and the cream meet at the output from said two 
respective sequences of working stages, to give place to the 
metering of the cream on sponge-cake making up a base layer, 
followed by superimposition by overturning on the so 
obtained assembly of an upper sponge-cake layer. Slices are 
then obtained by cutting and are subsequently packed in a 
plastic film (flow pack), or enveloped (heat sealed pack). 

Typical milk slice ingredients are: pasteurized fresh 
milk, plant fats, sugar, flour, powder skim-milk, honey. 
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anhydrous butter, powdered eggs, fine bran, lean cocoa , 
emulsifying agents (mono and diglycerides of fatty acids) , 
wheat gluten, natural flavours, salt and leavening powder. 

Milk slices have the advantage of a considerable income 
of proteins and calcium and of being particularly liked by 
children, typically eaten between means. 

A taste feature of primary importance of a slice is its 
softness. 

An important characteristic is also the stability of 
the colloidal dispersion of the stuffing cream. 

In accordance with the present invention, we provide a 
cream composition for milk sweets of the slice type or milk 
slices, characterized in that it comprises condensed milk, 
milk proteins and hydrogenated plant fats among its 
ingredients. 

We have found that we can make a milk sweet of the 
slice type or milk slice with such a cream composition as 
stuffing having a sensibly softer consistency than generally 
heretofore. 

We have also found our milk sweets of the slice type or 
milk slice to have a dispersion of the stuffing cream 
substantially more stable than for milk slices generally 
known heretofore. 

Composition and preparation are simple. 

Our compositions rely upon use 'of condensed milk, milk 
proteins and hydrogenated plant fats among the ingredients 
in the stuffing cream composition. 

The use of condensed milk allows us to use lesser 



liquid quantities in the preparation of the stuffing cream 
which affords the possibility of a softer consistency. 
Thirty six (36) parts of integral Milk are equivalent to 
twelve (12) parts of condensed milk whereto twenty four(24) 
parts of water have been added. 

The use of milk proteins substitutes for powdered 
skimmed milk. We find that milk proteins give a more 
esteemed product, are easily soluble in water and 
substantially contribute to the aforesaid better stability 
of the colloidal dispersion of the cream. 

Plant fats contribute too to the consistency and the 
structural stability of the cream. 

In cream compositions according to the present 
invention neither gluten nor butter are necessary 
ingredients. 

It is particularly envisaged that the condensed milk is 
integral condensed milk. 

It is more particularly envisaged that the integral 
condensed milk is present in an amount of between 10% and 
15% by weight of the cream composition? said milk proteins 
are present in an amount of between -5% and 6% by weight of 
the cream composition; and said hydrogenated plant fats are 
present in an amount of between 30% and 50% by weight of the 
cream composition. 

It is particularly envisaged that the integral 
condensed milk is sugared integral condensed milk* 

It is more particularly envisaged that the sugared 
integral condensed milk is present in an amount of between 
10% and 15% by weight of the cream composition and comprises 
eight (8) parts of sugar for twelve (12) parts of integral 
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condensed milk; said milk proteins are present in an amount 
of between 5% and 6% by weight of the cream composition; and 
said hydrogenated plant fats are present in an amount of 
between 30% and 50% by weight of the cream composition. 

The present invention will be. best understood based 
upon the following detailed disclosure of its preferred 
embodiment, given by way of example only. 

Milk slices were prepared from a base of an oven 
product made up of slices of cocoa sponge cake and milk and 
honey stuffing cream including sugared condensed milk, milk 
proteins and hydrogenated plant fats as its ingredients. 
The sugared condensed milk was present in the percentage of 
10-15% by weight of the cream with eight parts of sugar for 
twelve parts of integral condensed milk; milk proteins were 
milk proteins obtained through special processes and present 
in a quantity of between 5% and 6% by weight of the cream, 
and hydrogenated plant fats were present in a quantity of 
between 30% and 50% by weight of the cream. 

The obtained product after about an hour standing at 
room temperature exhibited a consistency sensibly softer 
than those known at the present day. 

The use of condensed milk allowed to us to introduce 
lesser quantities of liquid than usual heretofore. 

The milk proteins gave better stability to the 
colloidal dispersion. 

The hydrogenated plant fats contributed too to the 
stability of the cream and to the soft consistency of the 
product . 

Butter and gluten were not necessary. 
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CLAIMS 

1. A cream composition for milk sweets of the slice 
type or milk slices, characterized in that it comprises 
condensed milk, milk proteins and hydrogenated plant fats 
among its ingredients. 

2. A cream composition according to Claim 1, wherein 
said condensed milk is integral condensed milk. 

3. A cream composition according to Claim 2, wherein 
said integral condensed milk is present in a quantity of 
between 10% and 15% by weight of the cream composition; said 
milk proteins are present in a quantity of between 5% and 6% 
by weight of the cream composition; and said hydrogenated 
plant fats are present in a quantity of between 30% and 50% 
by weight of the cream composition. 

4. A cream composition according to Claim 2, wherein 
said integral condensed milk is sugared integral condensed 
milk. 

5. A cream composition according to Claim 4, wherein 
said sugared integral condensed milk is present in a 
quantity of between 10% and 15% by weight of the cream 
composition, and comprises eight parts of sugar for twelve 
parts of integral condensed milk; said milk proteins are 
present in a quantity of between 5% and 6% by weight of the 
cream composition; and said hydrogenated plant fats are 
present in a quantity of between 30% and 50% by weight of 
the cream composition. 

6. A cream composition substantially as hereinbefore 
described. 

7. A milk sweet of the slice type, characterized in 



that it is stuffed with a milk cream having a composition 
according to any one of the preceding claims. 

8. A milk sweet of the slice type substantially as 
hereinbefore described. 
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